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Kegiatan Praktek Produksi dilaksanakan pada bulan Mei sampai Juni 2017 di 
Laboratorium Kimia Pangan dan Biokimia, Laboratorium Mikrobiologi Pangan 
dan Bioteknologi, dan Laboratorium Uji Indrawi Fakultas Pertanian Universitas 
Sebelas Maret Surakarta. Selai merupakan produk makanan dengan konsistensi 
gel atau semi padat yang dibuat dari bubur buah. Selai pisang dengan penambahan 
kulit buah pisang dibuat dari daging dan kulit buah pisang, gula, asam sitrat, 
pewarna makanan, dan air. Tahap pengolahan selai terdiri dari sortasi, pencucian, 
pengupasan, pemotongan, blanching, sortasi, penimbangan, penghancuran, 
pemasakan, pengemasan, dan pasteurisasi. Selai dibuat menjadi tiga formulasi 
yaitu dengan perbandingan pisang dengan kulit pisang 60% : 40% (FI), 70% : 
30% (F2), dan 80% : 20% (F3). Ketiga sampel selai dilakukan analisis sensori 
metode uji kesukaan. Hasil uji kesuakaan adalah selai yang paling disukai oleh 
panelis, yaitu selai F3. Selai yang paling disukai kemudian dilakukan analisis 
kimia yaitu analisis antioksidan metode DPPH dengan hasil 92,09%. Selai 
dilakukan uji mikrobiologi yaitu uji Angka Uji Lempeng (ALT) dengan metode 
Total Plate Count dengan hasil 7,85 x 102 koloni/gram. Selai kemudian dilakukan 
analisis ekonomi dengan hasil produksi selai sebanyak 880 jar/bulan dengan 
harga pokok Rp 20.438,- dan harga jual Rp 25.000,- sehingga diperoleh laba 
bersih sebesar Rp 3.813.755,-/bulan. Usaha akan mencapai titik impas (BEP) pada 
tingkat produksi sebanyak 524 jar/bulan dengan harga Rp 20.438,- atau akan 
mengalami pengembalian modal dalam waktu 5,92 bulan. Untuk B/C rasio selai 
sebesar 1,22 yang artinya usaha selai ini layak dikembangkan karena nilai B/C 
lebih dari 1. 
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THE USE OF PISANG RAJA PEEL (Musa Sapientum) AS THE ADDITIVE 
INGREDIENT OF BANANA JAM 
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The production practice was conducted on May until June, 2017 in the Laboratory 
of Food Chemistry and Biochemistry, Laboratory of Food Microbiology and 
Biotechnology, and also Laboratory of Human Senses in the Faculty of 
Agriculture, Sebelas Maret University, Surakarta. Jam is a kind of food which is 
made from fruit pulp. Banana jam is made of banana, sugar, citric acid, food 
coloring and water. The stages of making a banana jam are sorting, washing, 
stripping, cutting, blanching, sorting, weighing, crushing, cooking, packaging, and 
pasteurization.  The jam was made into three formulations, with the comparison of 
inner part and its peel. The formulations were  60% : 40% (FI), 70% : 30% (F2), 
and 80% : 20% (F3). From the three sample of jam made with that formula, the 
most liked jam was the jam with F3 formula. After that, the chemical analyzing 
was done toward the F3 sample. The analysis done was the analysis of antioxidant 
with DPPH method. The result was 92.09%. The microbiology test toward the 
jam was the test of plate count. It used total plate count method and the result was 
7.85 x 102 colony/gram. The next analysis was the economic analysis. The 
production in one month could make 880 jar/month with Rp. 20.438,- as the 
production cost and Rp. 25.000 as the selling cost. The profit from the selling was 
Rp. 3.813.755/month. This kind of production would reach the BEP (Break-even 
point) at the production level of 524 jar/ month or will experience a payback 
within 5,92 month. Moreover, the B/C ratio of the jam is 1,22 which means that 
this kind of production is worth to be developed because the value of B/C ratio 
more than 1. 
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